| imited Menu

For Partics of 1o-12
Pick Your Parmesan

Hand breaded Cﬁic;écn, Vca.l or E_ggp/antanc] toPPed
with melted Provolone cheese and our tomato sauce.

Served with a side of rigatoni

C]‘!ickcn Gcorgc

Flour dusted chicken sautéed with mushrooms, onions, &
gar]ic ina savory brown butter sauce with our house Potato

ancl gI'CCI'\ bcans

Kigatoni Vodka

Crumbled sausage sautéed with crushed red pepper,; garlic
& oil, flamed with vodica, and finished with cream, our tomato
sauce, and Romano cheese

Lasagna

An Jtalian classic Pilcd high with seasoned meat, ricotta,
and parmesan cheese baked and toPPec] with melted pro-

volonc Cl‘lCCSC ancl our homcmadc sauce

Fettuccini Al{:rcdo

Fettuccini pasta tochcl with our homemade AH:rcdo
sauce. Aclcl sl-nrimP, chicken, broccoli, shrimP & broccoli,

or chicken & broccoli

Girilled Sa]mon

Fresh Salmon filet gri“cc{ to Perpcction and served with our

house Potato and green beans

E ntrees include choice of fresh gardcn salad or cup of

homcmac]e SOUP

* Prices are subjcct to change hid

Koom Charges

Thereisa $200 fee to book
our Private d:’ning room

Lurnch: 11 am~4pm
P
Dinner: 4pm-Close
P

Additional

*Sales T ax & 20% gratuit will be
a%dec! to aﬁ food é’gclrink charges

*gash bar or Opcn bar available.

or open bar you may purchase
beer, liquor, & wine. Soft drinks are
included with buffet.
*| inen tablecloths are available for
$10 per table

* Audio & \isual equipment rental

available uPon rcques‘c

T his is a basic outline of what we
offer for our Privatc dining room.
We are wi”ing and able to customize
your experiencc based on your
needs

*Seating is available for up to 65 Peop]e*

www.santosuossos.com

33%0-764-9888

Private

Diniﬂg Menu

cs’mts’mm
PIZZA « PASTA VI

5 §O~76‘+~9888
3725 Medina Rd
Medina, Ohio 44256

www.santosuossos.com




Buget Fackage

Dinner Buttet Fackage

‘fpm ~ C/osc
T wo entrees & (Jne side Dish

$5§/:>cr/oerson
Adc/ extra entrée ij.ﬂj/ocrloerson

Add extra side $4.95 perperson
Lunc/: Buﬁfet /> ac,éage

I1am - 4pm
One entrees & (One side [Dish
$29 perperson
Add extra entrée $4.95 perperson
Add extra side $3.95 per person
Al Buftet Fackages [nclude:

Garden Salad * Fresh [talian Pread & Butter *

501[1‘ Drinks *(_ottee or [ ea

Menuis due 2 chks prior to the event

Final count is due » dags Prior to the event

*You can add to the Final count up to the c]ay of the event*

L A\ppctizers g

$%.50 per person per choice

Calamari

Lightb fried & served with marinara sauce

Stuﬁzec] Banana Feppcrs

f:resh banana peppers stuffed with ]talian
sausage, and ’coPPed with melted Provolone
cheese and marinara sauce

Fried Cheese Trianglcs

f“lancl breaded & fried Provolone cheese

served with marinara sauce

Bruschctta
T oasted focaccia bread topped with diced

roma tomatoes basilj garlic, olive oi], melte
mozzare ra & provolone cheese

éidcs:
]ta!ian brocco]i, ]:_rcs}w (areen Beans,
Roasted Red 5i<in Fotatoes, or

Kigatoni with our house tomato sauce

Chicken Gcoigc

/:/our dusted chicken cutlets sautéed with mushrooms
& onjons ina savory butter sauce

Cﬁic)écn Marsala

/F/our dusted chicken cutlets sautéed with mushrooms
& onions in a sweet marsala wine sauce

C/n’c,écn, Vcal or E%/ant Farmesan
fjanc/breac/cc/and to ,/occ/ with mc/tcc//:)rovo/onc

cheese & tomato sauce

K[ga toni with Voc/ka Sauce

Crumbled sausage sautéed with crushed red epper,
gar//c & oil, Hamed with vodka & Finished with cream,
our tomato sauce

[ asagna
An Jtalian classic /o//cd llzg/z and to/o/ocd with melted

PrOVO one cheese & our /70!776/778 c sauce

5tuffcc/ 5/76//5

Larg@ asta shells stutfed with a savory blend of
K/to ta é*Komano C/lccsc, toppca/ with melted

P/‘O\/O one & OUI‘/IO”I@IT/BC/@ saguce

Kavioli

Your choice of meat, cheese, or a combination tO/:)/:)ec/
with our homemade sauce

53 usage & f> eppers

/fa//an 5ausadc sautéed in dar//c, olive OIZ red & green
5 7‘79 j
peppers and a touch of marinara sauce



